
Join us for the pre-party warm-up featuring delectable Dutch cuisine in a cozy,
gezellige atmosphere. Tim’s Fine Catering will delight you with the most
flavourful Dutch dishes, ensuring you’re well-prepared for the festivities ahead.
Let’s raise a glass of Graham Beck Cap Classique to toast the King’s Birthday
together. Cheers!
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Date & Time: Saturday, 27 April 2024, 6:30PM - 8:30PM
Venue: Upper Terrace & Singapura, Hollandse Club, 22 Camden Park, S299814
Limited Availability: Only 100 tickets available. Reserve your seat now!
Price: $75+ per ticket  (including 1 glass of bubbles)

Bring your friends along!
Price: $400+ for 4 tickets (Oranje Menu + The Party), includes the following
per person:

1 glass of bubbles
1 admission ticket to The Party
1 bottle of Heineken at The Party

For purchase of tickets and inquiries, please contact Ms Annette Dreesmann
at email: ca.dir@hollandseclub.org.sg or mobile phone: +65 9675 0825

mailto:ca.dir@hollandseclub.org.sg


HUTSPOT
Dutch Cream Potato Cevenne Onioand

Heirloom Carrot Mash with
Slow Cooked Lamb Shoulder

MOSTERD SOEP
Mustard Soup Shooters with Roasted

Australian A4 Wagyu Beef Cubes
and Wild Chives

AARDAPPEL KROKETTEN
Bintje Potato Croquettes with Black Truffle

Celeriac and Spring Onion (v)

SAUCIJZENBROODJE
Homemade Dutch Style Sausage Roll

with Nutmeg, Cloves and Bone Marrow

PASTEITJE
Wild Mushroom Duxelles filled Pastry Cups

with Parsnip and Singapore-Grown
Micro Basil (v)

DUTCH APPLE PIE EN FOIE GRAS
Mini Apple Pie with Pan Seared Foie Gras

and Fleur de Sel

GEVULDE SPECULAAS
Spiced Cookie filled whti Almond Spice

Fresh Almonds and Gold Leaf

STROOPWAFELS
Caramel filled Cookies with Vanilla

and English Daisies
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Our Partners: Red Dot Wine and Tim’s Fine Catering

https://reddotwine.sg/
https://www.timsfinecatering.com/

